Effects of soybean oil and linseed oil on fatty acid compositions of muscle lipids and cooked pork flavour.
This study was conducted to investigate the effects of dietary oil on the fatty acid compositions of the longissimus and biceps brachii muscles and its effects on cooked muscles flavour. Seventy-two crossbred barrows (Duroc×Landrace×Large White), were blocked by weight and randomly assigned to one of three treatments. The three dietary treatments were: (a) no oil supplement (CON); (b) 3% soybean oil supplement (SO3); (c) 3% linseed oil supplement (LO3). Dietary linseed oil and soybean oil significantly increased the contents of C18:3 and C18:2 in the neutral lipids and phospholipids in both longissimus muscle and biceps brachii muscle, respectively. Aroma compounds analysis indicated only few aroma compounds were affected significantly by dietary oil in both cooked longissimus muscle and biceps brachii muscle. The flavour attributes of cooked longissimus muscle and biceps brachii muscle were not influenced by feeding 3% soybean oil. Feeding 3% linseed oil did not deleteriously affect the flavour of cooked longissimus muscle but cooked biceps brachii muscle from LO3 had significantly lower pork flavour and higher abnormal flavour than CON and SO3.